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The Belvedere Inn & Restaurant 
Special Event Menus 

 
 
 
Chef/co-owner Shaun Glynn proudly presents The Belvedere Inn & Restaurant’s 
Special Event menus!  Born in Galway, Ireland, Chef Glynn has blended his 20 years 
of culinary experience of fine dining & large catered gala events to offer an array 
of eclectic menus.  Creative & exotic, his offerings assert gourmet elegance with an 
international flair.  Delightfully tasteful & eye appealing, Shaun’s menus include: 
 

• hors d’oeuvres menu (buffet & passed) 
• entrée menu 
• petit fours menu 
• late evening munchies menu 
• Lunch on the Go 

 
The belvedere invites you to make your food choices.  We ask that your selections 
are given to us 30 days prior to your event, at which time your final guest count is 
also required.  If multiple entrees are selected and/or a vegetarian addition is 
requested, the count of each plate will be required, also.  Items are subject to 
availability.  Depending on season, slight modifications to menu are sometimes 
required.  Please, no outside food!  Prices subject to change.  

 
 
event name           _________________________________________________      
 
event date _________________________________________________ 
 
today’s date _________________________________________________ 

 
 
 
NOTES: 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

3656 63RD STREET • SAUGATUCK,  MI 49453 • PHONE 269-857-5777   •   FAX 269-857-7557 
WWW.THEBELVEDEREINN.COM • INFO@THEBELVEDEREINN.COM 
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The Belvedere Inn & Restaurant 
Special Event hors d’oeuvres menu (passed) 
  
 

passed hors d’oeuvres 
our international selection of individual hors d’oeuvres are presented on silver trays, adorned 
by fresh flowers & passed by uniformed servers.  Priced per piece.  Please note number of pieces 
by selection box.  We recommend a total of 6 - 8 pieces per person or 4 pieces with buffet hors 
d’oeuvres. 
Cold 

 ____  bocconcini 2.00 
prosciutto wrapped fresh baby mozzarella balls, marinated in basil, red pepper flakes & virgin 
olive oil 

 ____  latki 2.25 
potato pancakes with caviar, sour cream, lemon zest & chives 

 ____  palmiers 2.25 
smoked salmon & dill palmiers centered with a gherkin, served on a rye bread round 

  ____  pâté  1.75 
chicken liver pate on melba toast with arugula & red current sauce 

 ____  shrimp cocktail 3.00 
poached chilled jumbo fantail shrimp served with a zesty garden cocktail sauce  

 ____  smoked salmon canapés 2.25 
triangles of dark rye spread with dill cream cheese topped with smoked salmon,  
shaved bermuda onion, capers, lemon & cracked black pepper 

 ____  wrapped shrimp 3.25 
jumbo fantail shrimp wrapped in peapods, in an asian marinate with black sesame seeds 
 
warm 

 ____  beignets 1.75 
curried carrot & zucchini fritter with mango chutney dip 

 ____  crab cakes 3.00 
mini blue crab cakes, pan seared & served with remoulade sauce 

 ____  lamb cutlets 3.25 
individual new Zealand & baby lamb cutlets cooked medium with a plum dipping sauce 

 ____  quesadillas 1.75 
flour tortillas filled with caramelized onion, jack cheese & topped with a dollop of sour cream 
& chipoltle sauce 

 ____  quiche 1.75 
sweet onion, spinach & swiss chesse tart 

 ____  ramaki 1.75 
water chestnuts wrapped in bacon glazed with brown sugar & soy sauce 

 ____  rangoons 2.25 
crabmeat & cream cheese filled wonton skins, fried & served with apricot ginger dipping sauce 

 ____  satay 2.00 
chose from chicken or beef, with thai peanut sauce 

 ____  shrimp polynesian 3.25 
fried coconut coated jumbo shrimp with chutney dip 

 ____  spanikopita 2.00 
phyllo triangles filled with spinach & greek feta béarnaise dipping sauce 

 ____  tex mex red potatoes 2.00 
baby red potatoes hollowed out, roasted & filled with spicy chili & cheese 

 ____  wontons 2.25 
vegetarian crisp packets filled with potatoes, peas & perfumed with middle eastern exotic spices 
served with a fresh cilantro chutney 
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The Belvedere Inn & Restaurant 
Special Event hors d’oeuvres menu (buffet) 
  

 

 
buffet hors d’oeuvres 
buffet hors d’oeuvres are displayed in baskets & trays on a buffet table draped in linen & 
decorated with whole fruits & vegetables.   Priced per person.  Must be ordered for 1.5 
times full guest count.   We recommend this option as a supplement to pass hors 
d’oeuvres and not as a stand alone. 
 

 ____  crudite buffet 4.25 
wicker baskets displaying arrangements of whole & cut seasonal vegetables.  This 
selection of raw & blanched vegetables comes with your choice of two dips (sweet onion 
& spinach, curried chutney, sour cream & dill or honey mustard with tarragon).  please 
circle two dip choices. 
 
 
 

 ____  fruit & cheese buffet 5.25 
a tiered assortment of imported & domestic cheeses with seasonal fruit.  Assorted 
cheese crackers & French bread basket accompany this decorative display. 
 
 
 

 ____  Italian anti pasti buffet 6.25 
platters of imported Italian meats & cheeses such as salami, prosciutto & aged 
provolone accompanied by fresh mozzarella, plum tomato, fresh basil & lemon oil.  
Marinated mushrooms & red onion, roasted peppers, artichoke hearts in balsamic 
vinaigrette, assorted gourmet olives & gherkins.  Baskets of fresh sourdough bread, 
melba toast & crackers. 
 
 
 

 ____  smoked fish buffet 9.25 
sliced smoked salmon & smoked trout spread,  accompanied by chopped hard boiled egg, 
tomatoes, lemon chive cream cheese, shaved Bermuda onions, mustard, capers & sliced 
cucumber.  Includes basket of mini bagels, Russian black rye & toasted bread rounds. 
 
 
 

 ____  shellfish buffet 12.50 
raw oysters in the half shell , oysters rockerfeller, chilled jumbo fantail shrimp, 
cracked florida stone crab claws.  Cocktail sauce, tabasco, horseradish, lemon & 
saltine crackers. 
 
 
 
 

 ____  baked brie en croute 85.00 per wheel (serves approximately 50) 
add a baked brie en croute to enhance any of the above buffet.  Each brie is topped with 
sherried apricots & walnuts then wrapped in puff pastry.  Serve with assorted crackers. 
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The Belvedere Inn & Restaurant 
Special Event entrée menu 
  
entrees 
all entrees are served with our classic caesar salad, fresh sourdough bread & 
butter.  in addition, coffee service is included.  you may choose up to two entrée 
selections for your event (exact count of each entrée, including vegetarian, is 
required 30 days prior to event date).  custom combo plate is to be for full guest 
count.  Chef’s vegetarian selection is Conchiglie (PASTA SHELLS STUFFED WITH SPINACH 

AND THREE CHEESES, BAKED IN TOMATO SAUCE.  TOPPED WITH TOASTED PINENUTS AND FRESH 
PARMESAN CHEESE).   

 
 
Single crown  
(Included in Package Priced Events) 

  medaillions of beef 
medallions of beef tenderloin with wilted spinach, wild mushroom sauce and polenta 

  filet of salmon 
pecan encrusted filet of salmon with honey mustard dressing and rice pilaf 

  grilled chicken breast 
Grilled Chicken Breast with roasted corn, red pepper salsa and red bliss potatoes 

 
double crown  
(Included in Package Priced Events) 

  medaillions of beef 
Filet Mignon with roasted mushroom, red wine demi glace and horse raddish mashed 
potatoes 

  filet of tuna 
Seared Filet of Tuna, melon relish, mustard glaze and raisin cous cous 

  stuffed half cornish game hen 
Stuffed half Cornish game hen with apple and sage, maderia wine sauce and oven 
roasted potatoes. 

 
Triple crown  
(Included in Package Priced Events) 

  surf n turm 
Surf n Turf (Filet Mignon and Jumbo Stuffed Shrimp), brandied pepper sauce, horse 
radish mashed potatoes 

  grilled veal chop 
Grilled Veal chop on a Mediterranean ragu and oven roasted potatoes 

  stuffed chicken breast 
Stuffed Chicken Breast with spinach, classic pasta alfredo. 
 
Custom combo plate – add 3 pp 
from your package level, choose two proteins & one starch.  all combo plates 
served with both protein selections and the appropriate condiments, sauces & fresh 
seasonal vegetable.  some restrictions apply. 
 

 
Optional Course 

  seafood risotto – add 7 pp   
Served as a first course before salad.  Made the traditional way from Arborio rice, 
mussels, bay scallops, saffron & asparagus.  Available with either menu. 
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The Belvedere Inn & Restaurant 
Special Event petits fours menu 
  
 

 
$24 per dozen (full dozen orders only.  Please note number of dozen by selection.) 
 
petit fours 

 ____  petit chocolate cheese cakes drizzled with white chocolate ganache 
 

 ____  mini filled éclairs glazed with valrhona chocolate 
 

 ____  lemon squares with pecan crust 
 

 ____  white & dark chocolate dipped tuxedoes strawberries 
 

 ____  assorted fruit tartlets with pastry cream 
 

 ____  walnut toffee brownies 
 

 ____  chocolate drizzled apricot meringues 
 
$24 per dozen (full dozen orders only.  Please note number of dozen by selection.) 
 
 
 
cookies & cupcakes 

 ____  selection of chocolate chips, peanut butter and oatmeal raisin 
 

 ____  selection of cupcakes 
 
$24 per dozen (full dozen orders only.  Please note number of dozen by selection.) 
 
 
 
cheesecakes 

 ____  chocolate cheesecake 
 

 ____  pumpkin praline cheesecake 
 

 ____  bailey’s irish cream cheesecake 
 

 ____  vanilla cheesecake 
 
$36 per cheesecake (16” each, 16 portions.  Please note number of cheesecakes by 
selection.) 
 
 
note:  you are invited to make your own arrangements for traditional wedding cakes.   
If the belvedere is required to store or set up outside vendor cakes, there is a $50 
charge.  all other desserts must be arranged through  The Belvedere, please. 
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The Belvedere Inn & Restaurant 
Special Event late evening munchies menu 
  
 
 
 
should you wish to offer munchies into the evening following dinner service, the 
below sandwich options are available, priced per dozen, full dozen orders only.  
Room/ground rental fees will apply after 6 hour rental period or 10:45  p.m.  
 
 
 

 ____  italian sausage rolls 19.50 
homemade Italian sausage wrapped in pastry & served with mustard 
 
 
 

 ____  quiche lorraine 19.50 
squares of ham & leek quiche with a savory pastry crust 
 
 
 

 ____  ham biscuit 29.50 
cheddar cheese bisquits with smoked ham & honey mustard sauce 
 
 
 

 ____  monte cristo’s 29.50 
French toast baguette sandwich with ham & gruyere cheese 
 
 
 

 ____  mini reuben’s 29.50 
traditional grilled reuben sandwhich with corned beef, swiss cheese,  
sauerkraut & thousand island dressing 
 
 
 

 ____  grilled vegetable pocket 29.50 
pita pocket triangle with hummus & assorted grilled vegetables drizzled with 
balsamic vinaigrette  
 
 
 

 ____  steak sandwich 39.50 
parmesan cheese puffs with sliced medium rare tenderloin of beef, caramelized onion 
& horseradish cream 
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The Belvedere inn & restaurant 
Special Event Lunch On the Go 
  
 
 
 
A selection of freshly prepared sandwiches served with new potato salad or 
vegetable pasta salads, fresh fruit medley & pretzels.  Regular/Decaf coffee, 
homemade lemonade & ice tea provided, also. 
 
 
$25 PP 
 

 ____  smoked ham & gruyere cheese with honey mustard on  Italian 
sourdough bread 
  
 
 
 

 ____  sliced turkey breast, lettuce, roma tomatoes & cranberry 
mayonnaise on whole wheat bread 
 
 
 

 ____  traditional tuna salad pita pockets with shredded lettuce 
 
 
 
 
$2 PP 
 

 ____  Selection of gourmet cookies 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 


